Bacteria — see also individual bacteria and types 

psychrotrophic, proteinases, properties, 97 
(review), 139 

whey, mastitic, 197 

Biood serum, a-lactalbumin, measurement, 419 

Blue cheese, water activity, measurement, 639 


Casein, curd, strength, measurement, 61 
pH, temperature, effect of, 69 
degradation, plasmin, curd formation, syneresis, 
477 
fractionation, genetic variant, 35 
hydrolysis by bacteria, 625 
micelles, chromatography, separation aggregates, 
53 
composition, effect on coagulation, syneresis, 
cheesemaking, 381 
dissociation, colloidal calcium phosphate, cal- 
cium ion concentration, effect of, 557 
fractions, properties, 573 
enzymic coagulation, 359 
calcium chloride, influence, 371 
heat treatment, effect of, 585 
size, skim milk, coagulation, 129 
phosphorylated residues, structure, function, 333 
submicelles, molecular weight, 547 
f-Casein, digestion, dipeptidy] peptidase IV, amino- 
peptidase M, 229 
gradient elution, reversed-phase high-performance 
liquid chromatography, 595 
x-Caseins, analysis, fast protein liquid chromato- 
graphy, 43 
dissociation, pH-dependent, 237 
£-Casomorphins, plasma, humans, after milk intake, 


135 
Cheddar cheese, making, phosphates, addition, 
329 
yield, composition. quality, cell count, milk, 
influence, 645 


Cheesemaking, see also Cheddar cheese 
coagulation, syneresis, effect of casein micelle 
composition, dephosphorylation, 381 
deproteinated cheese whey, anaerobic digestion, 
467 
high heat treated milk, 313 
Cheese ripening, coryneform bacteria, identifica- 
tion, 439 
Chymosin, see Rennin 
Citrate, milk, seasonal changes, 223 
Coagulation, milk proteins, heated, 259 
x-casein, dissociation, pH-dependent, 237 
recombined, fresh milk, 323 
rennet, effect of casein micelle size, 129 
Copper, content, milk, pasteurization, temperature, 
keeping quality, 391 
Coryneform bacteria, identification, cheese smears, 
439 
Cream, from ultrafiltered milk, 431 
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Dairy products, see also individual products 
spoilage, microbial lipases, 481 

Disease, see also Mastitis 
milk yield, effect on, 7 


Enzymes, see also individual names 

milk-clotting, identification, 221 
Ethanol stability, milk quality, 23, 407 
Ewes, see Sheep 


Flavour, Cheddar cheese, addition, phosphates, 329 
Goats, milk, chexnical composition, 211 


Heat stability, see also Coagulation, milk proteins, 
heated 
plasmin, plasininogen, 259 
Heat treatment, casein micelle profiles, 585 
high, milk, cheese yields, 313 
milk, lactulose production (review), 665 
UHT, deposits, plate, effect of pH, 75 
whey proteins, denaturation, 89 
H tion, milk colour, effect on, during 
storage, 615 


Industrial uses, microbial lipases, 481 
Infant(s), formula milks, minor sugars, determina- 
tion, 293 


a-Lactalbumin, heat denaturation, 249 
serum, milk, tissue culture media, 419 
Lactation, stage, ethanol stability, milk, 407 
lipolysis, 529 
‘Lactogiobulin, proteolysis, UHT-treated milk, 601 
ry gland, protection, mas- 


titis, 507 
Lactulose, in heated milk, 665 
infant formula milks, 293 
Light, milk colour, effect on, during storage, 615 
Lipase(s), extracellular, assay, Pseudomonas fluores- 
cens, 117 
from Pseudomonas fluorescens, skim milk, 301 
microbial, food spoilage, industrial use, 481 
Lipolysis, milk, lactation stage, pregnancy stage, 
milk yield, herd management, relationship, 
529 
milking methods, storage, effect of, 203 


Mammary gland, see also Udder 
Streptococcus uberis, infection, effect of lactoperox- 
idase system, 507 
Mastitis, see also names of causative organisms 
bacterial growth, whey, 197 
overmilking, pulsation failure, 17 
starter organisms, effect on, 631 
Streptococcus uberis, inhibitor typing, 451 
subclinical, milk plasminogen, plasmin, 515 
Micrococcaceae, milk, ewes, 1 


= 
| 
: 
% 
vars 
: 
of 
| 
Rey 
; 
+ 
| 
a 


Index of Subjects 


Milk, cell count, Cheddar cheese, quality, 645 
citrate, seasonal changes, 223 
coagulation, see Coagulation 
colour, effect of storage, light, homogenization, 615 
copper content, pasteurization, temperature, 
keeping quality, 391 
deposits, heat-induced, recombined, fresh milk, 323 
a-lactalbumin, measurement, 419 
*"'P nuclear magnetic resonance spectrum, 539 
plasminogen, plasmin, effect of subclinical mastitis, 
515 
eis eee UHT treatment, effect of pH, 


Milk on, see Lipolysis 
seasonal changes, 223 
Milk proteins, breakdown, see Proteolysis 
Milk quality, ethanol stability. 23, 407 
Milk yield, disease, effect of, 7 
lipolysis, effect of, 529 
Milking, methods, lipolysis, 203 
Milking machine, pulsation failure, overmilking, 
effect on mastitis, 17 


Oxytocin, treatment, sheep, residual milk, 187 
*'P-nuclear magnetic resonance spectrum, milk, 
539 


Pasteurization, see also Heat Treatment 
temperature, keeping quality, milk, 391 
Peptidases, digestion, f-casein, 229 
Peptide, mixtures, separation, reversed-phase high- 
performance liquid chromatography, 595 
Plasmin, casein degradation, curd formation, syner- 
esis, 477 
plasminogen, heat stability, 259 
proteolysis, UHT-treated milk, 601 
Plasminogen, plasmin, heat stability, 259 
milk, effect of subclinical mastitis, 515 
Pregnancy, stage, lipclysis, 529 
Proteinases, see also Plasmin 
of Pseudomonas fluorescens, 457 
of psychrotrophic bacteria, 97, (review) 139 
Proteins, see Milk proteins 


Proteolysis, milk, UHT-treated, KIO, induced, 601 
Pseudomonas fluorescens, extracellular lipase, 
assay, 117 
lipases, assay, skim milk, 301 
proteinase, 457 
Psychrotrophic bacteria, see also Pseudomonas 
fluorescens 
proteinases, 97, (review) 139 


Rennet, coagulation, milk, Effect of casein micelle 
size, 129 
Rennin, coagulation, casein micelles, monitoring, 
359, 373 
genetic polymorphism, 657 


Sheep, milk, micrococcaceae, 1 
residual, 187 
salt distribution, 353 
Skim milk, coagulation, effect of casein micelle size, 
129 
lipases, assay, 301 
Soya oligosaccharides, infant formula milks, 293 
Starters, fermented milks, effect of mastitis, 631 
Storage, milk, UHT-treated, KIO, induced proteo- 
lysis, 601 
sterilized, colour, 615 
Streptococcus uberis, infection, udder, effect of 
lactoperoxidase system, 507 
inhibitor typing, 451 


Teat, canal, milk flow, 179 
Tissue culture media, «-lactalbumin, measure- 
ment, 419 


Udder, see also Mammary gland 
Ultrafiltration, cream, preparation, 431 
retentate composition, model, 271 


Whey, deproteinated, anaerobic digestion, cheese- 
making, 467 
proteins, heat denaturation, effects of iodate, 
hydrogen peroxide, dichromate, 89 
tensile strength, 285 
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